Cymraeg

English

Diod wrth gyrraedd

1. Gwin pefriog
2. Swigod Blodau'r Ysgaw (di-alcohol)

Drink on arrival

1. Sparkling wine
2. Elderflower fizz (non-alcoholic)

Cwrs cyntaf

1. Swp Llysiau Gaeaf wedi'i Rostio, Crwtonau
Focaccia wedi'u Hadau, Olew Perlysiau (V /
VE / GF / DF)

2. Terrin Hock Cyw lar a Ham Mwg, Piccalilli,
Darnau Tost (GF / DF ar gais)

3. Afocado, Salad Ffa Soia a Reis Du, Pupurau
wedi'u Grilio, Roced Gwyllt, Dresin
Chimichurri (V / VE / GF / DF)

Starter

1. Roasted Winter Vegetable Soup, Seeded
Focaccia Croutons, Herb Oil (V / VE / GF /
DF)

2. Chicken & Smoked Ham Hock Terrine,
Piccalilli, Toast Shards (GF / DF on request)

3. Avocado, Soya Bean & Black Rice Salad,
Chargrilled Peppers, Wild Rocket,
Chimichurri Dressing (V / VE / GF / DF)

Prif gwrs

1. Twrci wedi’i Rostio’n Aur, Stwffin Bricyll,
Tatws wedi'u Rhostio a Theim a Garlleg,
Llysiau Gwreiddiau Gwydrog Maarn,
Chipolatas, Ysgewyll Brwsel, Jus Twrci Rhost
(GF / DF ar gais)

2. Ffiled Eog wedi'i Rostio, Tatws Gratin,
Brocoli Tenderstem wedi'i Losgi, Saws Gwin
Gwyn Nori a Dill (GF)

3. Wellington cnau menyn, ffacbys a thatws
melys, stwffio saets a nionyn, tatws rhost
teim a garlleg, llysiau gwreiddiau gwydr
masarn, ysgewyll Brwsel, jus llysiau wedi'u
rhostio (V / VE)

Main course

1. Golden Roast Breast of Turkey, Apricot
Stuffing, Thyme and Garlic Roasted
Potatoes, Maple Glazed Root Vegetables,
Chipolatas, Brussel Sprouts, Roast Turkey
Jus (GF / DF on request)

2. Roasted Fillet of Salmon, Gratin Potato,
Charred Tenderstem Broccoli, Nori & Dill
White Wine Sauce (GF)

3. Butternut, Chickpea and Sweet Potato
Wellington, Sage and Onion Stuffing, Thyme
and Garlic Roast Potatoes, Maple Glazed
Root Vegetables, Brussel Sprouts, Roast
Vegetable Jus (V / VE)

Pwdin

1. Cacen Gaws Fanila wedi’i Phobi, Compote
Aeron Gaeaf Sbeislyd (V / VE / GF / DF)

2. Tarten Siocled Tywyll a Clementine, Hufen
Chantilly (V)

3. Pwdin Nadolig, Saws Brandi (V)

Dessert

1. Baked Vanilla Cheesecake, Spiced Winter
Berry Compote (V / VE / GF / DF)

2. Dark Chocolate and Clementine Tart,
Chantilly Cream (V)

3. Christmas Pudding, Brandy sauce (V)




